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Staphylococcus aureus

S. aureus is part of the nasopharynx and skin flora of poultry and is
sometimes associated with arthritic and bruised tissue. Staphylococci from
these sources are readily spread during defeathering. Therefore, some
contamination of raw poultry carcasses with S. aureus can be expected.
These organisms neither compete well with the microbial flora on raw
carcasses nor multiply on chilled carcasses. A microbiological criterion
for S. aureus on raw poultry meat is impractical because the foodborne
disease problem arises when cooked poultry (frequently leftovers) is con-
taminated with S. aureus by persons who handle it and then subjected to
room-temperature storage or improper refrigeration.

Other Bacteria

Microbiological criteria involving aerobic plate counts (APCs) and in-
dicator organisms have limited application for eviscerated ready-to-cook
poultry carcasses. Microbiological guidelines for psychrotrophic aerobic
bacteria and indicator bacteria such as coliforms on carcasses immediately
post-processing may be useful to indicate that a sanitation problem exists
somewhere along the processing line. Counts in excess of those normally
found should alert the processor to inspect critical control points more
closely to locate and remedy the problem. With proper sanitary practices
along the processing line, control of fecal contamination of carcasses and
washing of carcasses, coliform contamination on the freshly processed
carcasses can be limited (Gardner and Golan, 1976). These guidelines,
however, are not applicable to poultry in distribution channels or at the
retail level as suggested by some state standards or guidelines. This is so
because aerobic, psychrotrophic bacteria responsible for quality loss and
ultimate spoilage of refrigerated raw poultry (packaged in oxygen-perme-
able film) continue to multiply on carcasses even at recommended cold
storage temperatures. Microbiological guidelines are, however, applicable
to monitor the sanitary condition of equipment and utensils.

Assessment of Information Necessary for Establishment of a
Criterion if One Seems To Be Indicated

Adequate data base is available (ICMSF, 1974, 1980, 1985; APHA,
1976, 1984) to guide processors in establishing and interpreting micro-
biological guidelines that they may wish to apply.